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Food Safety and Inspection Service, USDA § 318.22 

1 The equation for the narrative description 
of the calculation for added water is as fol-
lows: AW=TW-(TP-(P-1.0))4, Where 
AW=Added Water, TW-Total Water Deter-
mined by Laboratory Analysis, TP=Total 
Protein Determined by Laboratory Analysis, 
P=Protein Contributed by Group 2 Protein- 
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unwholesome, misbranded, or decep-
tively packaged food or upon fraud in 
connection with transactions in food. 

(iii) Any misdemeanor based upon a 
false statement to any governmental 
agency. 

(iv) Any misdemeanor based upon the 
offering, giving or receiving of a bribe 
or unlawful gratuity. 

(h) Notification and hearings. Accredi-
tation of any laboratory shall be re-
fused, suspended, or revoked under the 
conditions previously described herein. 
The owner or operator of the labora-
tory shall be sent written notice of the 
refusal, suspension, or revocation of ac-
creditation by the Administrator. In 
such cases, the laboratory owner or op-
erator will be provided an opportunity 
to present, within 30 days of the date of 
the notification, a statement chal-
lenging the merits or validity of such 
action and to request an oral hearing 
with respect to the denial, suspension, 
or revocation decision. An oral hearing 
shall be granted if there is any dispute 
of material fact joined in such respon-
sive statement. The proceeding shall 
thereafter be conducted in accordance 
with the applicable rules of practice 
which shall be adopted for the pro-
ceeding. Any such refusal, suspension, 
or revocation shall be effective upon 
the receipt by the laboratory of the no-
tification and shall continue in effect 
until final determination of the matter 
by the Administrator. 

(Reporting and recordkeeping requirements 
approved by the Office of Management and 
Budget under control number 0583–0015) 

[52 FR 2185, Jan. 20, 1987, as amended at 58 
FR 65260, 65262–65264, Dec. 13, 1993; 59 FR 
33642, June 30, 1994; 59 FR 66448, Dec. 27, 1994; 
60 FR 10305, Feb. 24, 1995; 69 FR 254, Jan. 5, 
2004] 

§ 318.22 Determination of added water 
in cooked sausages. 

(a) For purposes of this section, the 
following definitions apply. 

(1) Cooked sausage. Cooked sausage is 
any product described in § 319.140 and 
§§ 319.180–319.182 of this chapter. 

(2) Group 1 Protein-Contributing Ingre-
dients. Ingredients of livestock or poul-
try origin from muscle tissue which is 
skeletal or which is found in the edible 
organs, with or without the accom-
panying and overlying fat, and the por-

tions of bone, skin, sinew, nerve, and 
blood vessels which normally accom-
pany the muscle tissue and which are 
not separated from it in the process of 
dressing; meat byproducts; mechani-
cally separated (species); and poultry 
products; except those ingredients 
processed by hydrolysis, extraction, 
concentrating or drying. 

(3) Group 2 Protein-Contributing Ingre-
dients. Ingredients from Gorup 1 pro-
tein-contributing ingredients processed 
by hydrolysis, extraction, concen-
trating, or drying, or any other ingre-
dient which contributes protein. 

(b) The amount of added water in 
cooked sausage is calculated by: 

(1) Determining by laboratory anal-
ysis the total percentage of water con-
tained in the cooked sausage; and 

(2) Determining by laboratory anal-
ysis the total percentage of protein 
contained in the cooked sausage; and 

(3) Calculating the percentage of pro-
tein in the cooked sausage contributed 
by the Group 2 protein-contributing in-
gredients; and 

(4) Subtracting one pecent from the 
total percentage of protein calculated 
in (b)(3)); and 

(5) Subtracting the remaining per-
centage of protein calculated in (b)(3) 
from the total protein content deter-
mined in (b)(2); and 

(6) Calculating the percentage of in-
digenous water in the cooked sausage 
by multiplying the percentage of pro-
tein determined in (b)(5) by 4, (This 
amount is the percentage of water at-
tributable to Group 1 protein-contrib-
uting ingredients and one percent of 
Group 2 protein-contributing ingredi-
ents in a cooked sausage.); and 

(7) Subtracting the percentage of 
water calculated in (b)(6) from the 
total percentage of water determined 
in (b)(1). (This amount is the percent-
age of added water in a cooked sau-
sage.) 1 

[55 FR 7299, Mar. 1, 1990] 
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